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			Preface

			Every human being in this world loves food and wishes it to be provided to you with great hospitality. Not only just eating or just serving gives pleasure unless love and hospitality are added to the service.

			I intended my research to help you approach the field of hospitality and catering interesting. This book offers you all the details about catering and hospitality services. This book is very important as it focuses on things which we do not consider noticing as we are only the guest and expect to be taken care of. 
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			Introduction

			Hospitality and catering is an industry which most of us do not look into because we expect only to be taken care of. This book gives you knowledge of all the things which help you know more about catering and hospitality.

			This book gives information about the hospitality and catering industry, the kitchen and types of kitchen, the storage area, the cooking area, and the service area. You will read about the employees and their hospitality, about cleanliness maintained in the cooking area and in the serving area, which almost all restaurants focus mainly on. 

			The worker’s effort to make the customers satisfied will be well explained, as well as about food safety, commodities, menu planning, the impact of cooking methods and presentation techniques. These topics are focused mainly and deeply analyzed to pleasure as the readers take a step to know about catering and hospitality.

			

			Chapter - 1 Hospitality and Catering Industry

			1.1	Introduction

			The hospitality industry is a broad category of fields within the service industry that includes lodging, food and drink service, event planning, theme parks, transportation, cruise line, traveling, airline and additional fields within the tourism industry. 

			The hospitality industry is an industry that depends on the availability of leisure time and disposable income. A hospitality unit such as a restaurant, hotel, or an amusement park consists of multiple groups such as facility maintenance and direct operations (servers, housekeepers, porters, kitchen workers, bartenders, management, marketing, and human resources, etc.).

			The hospitality industry concentrates on customer’s satisfaction by creating good services and products that will meet their needs. This is a very competitive industry since there can be various types of products and services, such as the diversity of cuisine, dining options, drive-through option, a variety of beverages, different hotel themes, etc. Therefore, service providers need to establish a good relationship with customers so that they will come back for more.

			[image: ]

			Fig 1.1 Hospitality and Catering

			Before structuring as an industry, the historical roots of hospitality were in the western world in the form of social assistance, mainly for Christian pilgrims directed to Rome. For such a reason, the oldest public hospital in Europe was the Ospedale di Santo Spirito in Sassia, founded in Rome in the 8th century on the model of the oriental world.

			The term “hospitality” refers to the cordial, generous, reception, and entertainment of guests or strangers either socially or commercially.

			Indians are well known all over the world for their hospitality, and this has been the adage from time immemorial.

			The hospitality industry has become very competitive these days; hence the hotels must work up new ways to increase their sales to enhance maximum profit.
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			Fig 1.2. Hospitality and Catering Industry

			Catering comes into play as one of the important functions in the hospitality industry. Food and Beverage (F & B), as they call it, is a support function for any corporate event, marriage or any function that happens inside the hotel. It is profitable and, at the same time, requires much planning and picture-perfect execution. After all, Food is what connects people in the end.

			The catering and foodservice industry plays an important role in the promotion of local food features and culture of tourism destination by providing catering products and services for tourists.

			[image: ]

			Fig 1.3 Hospitality

			1.2	Exercise

			1.	What is the hospitality and catering industry?

			2.	What does the term “hospitality” refer to?

			3.	How catering plays an important function in the hospitality industry?

			4.	Which country is well-known for its hospitality?

			5.	What does the hospitality industry focus on?

			

			Chapter - 2 Introduction of Kitchen, Types of Kitchen and Kitchen Planning

			2.1	Kitchen

			Food production in the catering term refers to food preparation and control. This is a sub-department of the food and beverage department in a large hotel comprises of various kitchens concerning mainly with the Continental, Chinese and Indian Cuisine. 
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